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WARWICK

MELROSE HOTEL, DALLAS

DBridal Loncheon | Tea Monus

Afternoon Tea Package I
Assorted Finger Sandwiches - Smoked Turkey and Cranberry Relish,
Brioche with Beefsteak Tomato, Fresh Basil and Black Peppercorn Mayonnaise,
Roast Beef with Tillamook Cheddar and Horseradish Mayonnaise
Sliced Fresh Fruit Display
Gemelli Pasta with Roasted Tomato Vinaigrette, Spinach, Kalamata Olives, Smoked Red Onions
and Grated Manchego Cheese
Petit Fours - Lemon Curd Tartlets and Chocolate Truffles
Melrose Fresh Fruit Lemonade of the Day
Freshly Brewed LaVazza Iced Tea with Fresh Lemon
23.00 per person

Afternoon Tea Package II
Assorted Petit Scones with Fruit Preserves and Devonshire Cream
Assorted Finger Sandwiches - Smoked Chicken and Citrus Aioli,
Brioche with English Cucumber, Chive Créme Fraiche and Watercress,
Smoked Salmon with Dill Cream Cheese
Assorted Petit Fours
Seasonal Fruit Tartlets
Chocolate Truffles
Melrose Passion Fruit Iced Tea
Harney and Sons Hot Teas with Orange Blossom Honey, Fresh Lemons and Milk

25.00 per person

Afternoon Tea Package III

Assorted Petit Scones with Fruit Preserves and Devonshire Cream

Assorted Finger Sandwiches - Walnut Banana Bread with Sweet Cream Cheese Filling,
Smoked Salmon with Dill Cream Cheese,
Beef Filet with Aged Cheddar and Horseradish Cream,
English Cucumber with Chive Créme Fraiche and Watercress,
Curried Smoked Chicken Salad with Walnuts and Grapes
Petite Bacon and Spinach Quiche

Assorted Petit Fours, Seasonal Fruit Tartlets and Chocolate Truffles

Melrose Passion Fruit Iced Tea
Harney and Sons Hot Teas with Orange Blossom Honey, Fresh Lemons and Milk

30.00 per person

Al a Carte

French Macaroons (Pastel Colors) 42.00 per dozen
Assorted Mini Cookies (Bite Size Lemon Cream and Poppy-Seed) 15.00 per dozen
Mini Dessert Station 12.00 per person
Yogurt Parfaits 5.50 each

All Prices Are Subject to 20% Service Charge and 8.25% Sales Tax
Banquet Menus are Subject to Change and Shall be Reconfirmed at the Time of Booking with Our Catering Team
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Create Your Own Delightfully Light Salad Plate
Select Three (3) Items from the Following

Lonl 9

Chef’s Coastal Tuna Salad
Curried Smoked Chicken Salad with Walnuts and Grapes
Melrose Egg Salad
Caprese - Tomato, Basil and Mozzarella, Drizzled with Balsamic

Cucumber Salad - Cherry Tomatoes, Red Onions, Fresh Oregano, Lemon Juice and Olive Oil

Greek Salad - Cucumbers, Olives, Red Onions, Romaine Lettuce, Feta, Herbs, Red Wine
Vinegar and Lemon Olive Oil

Chopped Salad - Romaine and Iceberg Lettuce, Chickpeas, Poquillo Pepper, Cucumbers, Olives,

Feta, Cherry Tomatoes and Preserves Lemon Vinaigrette

Shrimp Salad - Poached Rock Shrimp, Shallots, Garlic, Melrose Spice, Red Bell Pepper, Dill, Lemon

Juice and Dijon
Vegetarian - Marinated Vegetable Salad
Fresh Fruit Cup with Strawberry Yogurt Dip

Gemelli Pasta with Roasted Tomato Vinaigrette, Spinach, Kalamata Olives, Smoked Red Onions
and Grated Manchego Cheese

25.00 per person

Lonl 9

Served with Assorted Breads
Woater, Iced LaVazza Tea and LaVazza Gourmet Blend Coffee Upon Request

All Prices Are Subject to 20% Service Charge and 8.25% Sales Tax
Banquet Menus are Subject to Change and Shall be Reconfirmed at the Time of Booking with Our Catering Team




